


SHERRY & TONIC

The perfect substitute for the 
haters of the Gin, great aperitive 

or even a nightstand drink.

Sherry brandy, oloroso, grapefruit 
shrub and tonic.

65 QR



MARRIAGE

A vodka-based sour cocktail where 
the spice notes from the chai are 
interlaced with the almond honey.

Vodka, chai tea, lime, almond 
honey, and egg white.

60 QR



SHERRY COBBLER

Citrus and salty drink, long and 
not too alcoholic.

Sherry wine, citric saccharum, 
orange, lemon, and grapefruit.

80 QR



VIEJO NEGRONI

Our own Negroni aged for 15 days 
in our own PX oak barrel. Will give 
you that special flavor to enjoy a 
great aperitive moment.  Served 
with your own bottle perfect to 

share. 

Gin, Campari, and red vermouth

120 QR



TARRAGON COLLINS

A long, refreshing cocktail, that 
transports you to the fresh 

Mediterranean herby aromas 
together with a hint of aniseed.

Gin, tarragon, lime juice and tonic

60 QR



CAFÉ DEL MAR

The best after dinner refreshing 
drink, vodka based with a touch of 

aromatic coffee. Sit back and 
relax.

Vodka, coffee, vanila and ginger 
ale

60 QR



5800 MILES

A journey of 5800 miles between 
Jalisco and Marbella that brings us 
into a trip of wonderful contrasts. 

Tequila, Spicy pepper liqueur, triple 
sec, and lime

70 QR



SMOKED PUMPKIN WHISKEY SOUR

Great classic with an amazing 
infusion and a mixture of flavors. 

Whiskey, smoked pumpkin syrup, 
citrus mix, egg white

75 QR



ROASTED MOJITO

Our twist on the original mojito. 
Spiced rum, roasted pineapple, 

and chilled infused white rum in a 
perfect balance. 

White rum, roasted pineapple, 
agave syrup, lime, peppermint, 

soda.

75 QR



MUME

A simple cocktail well rounded due 
to the rum’s cask notes and the 

presence of plums.

Añejo rum, plum liqueur, citrus 
essential oils, and cocoa bitters.

80 QR



DG MARTINI

A traditional dry martini featuring 
salty notes special sherry aromas. 

The aged olive oil adds to this 
classic cocktail a modern touch, 

and always with its traditional olive 
garnish.

Gin, fino wine and extra virgin olive 
oil aged in sherry cask.

65 QR



MARENGO

A delicate short tipple served as an 
aperitif with clear sherry notes 

rounded off nicely with the 
presence of the classic Italian 

bitters.

Oloroso wine, Campari and Pedro 
Ximénez wine

60 QR



SANGRIA

The most Spanish worldwide 
traditional drink, based on red 
wine, local fruits and our secret 

punch. 

Red wine, triple sec, sweet 
vermouth and citrics

55 QR





APPLEFIZZ

Long and refreshing perfect for hot 
afternoons. 

Red apple shrub, lime juice, basil 
leaves, ginger slices and Appletiser 

top.

30 QR



PREHISTORICO

A conjunction of intense flavors 
and aromas from different 

corners of the globe. 

Passion fruit, lemon, yuzu and 
shiso honey.

35 QR



GOLDEN GATE

The classic of the classics, the San 
Francisco brought to you with our 
love and our special touches. Enjoy 

the sunset colors.

Orange, lemon, pineapple, peach 
shrub and pomegranate.

30 QR



GRAN MANZANA

Apple at its maximum. A refreshing 
cocktail perfect for hot days. 

Sweet, acidic, and caramelized 
apple. Brings perfection to a drink.

Lemon sorbet, green apple, 
caramel, and apple juice.

40 QR



COFFEE TONIC

A refreshing coffee, with the 
perfect balance between sweets 

and bitters.

Coffee, cinnamon sugar, tonic 
water

35 QR



FRENCH ART

The perfect synergy of tropical 
fruits, with a refine buttery feeling 

and a touch of ginger. 
This is fine art!!!

Pinneaple, lime, passion fruit and 
noisette butter emulsión, ginger 

35 QR



PALM SPRING

A soft and smooth spiced cocktail 
with a fresh base of coconut, basil 
and lime. All together transports 

you to the perfect island. 

Coconut, lime, basil, turmeric and 
Sprite

30 QR



VERDE ESPERANZA

The perfect combination 
between kiwi and the apple 

with the flowery touch. 

Apple, lime, kiwi, violet sugar, 
egg white

35 QR




